A beautiful cake is always the center of interest. And 


what a thrill, when you’ve made it all yourself, from 
the first sifting of flour to the glamorous finishing 
touches. How rewarding, too, when the family says, 
"Let's eat it all up now!” 


E“LOVELIGHT” CHOCOLATE 2-EG¢@ 
HE CHIFFON CAKE ae 


A new twist to the ever 
popular chocolate layer cake 


2 eggs, separated 

1% cups sugar 

1% cups sifted SOFTASILK Cake Flour 

% tsp. soda 

% tsp. salt 

V3 cup cooking (salad) oil such as Wesson 

1 cup buttermilk* 

2 sq. unsweetened chocolate (2 oz.), 
melted 


Sinnnantt 
Heat oven to 350° (moderate). Grease well and dust with flour 2 round layer pans, 
8” by at least 114” deep, or 9x11”, or one oblong pan, 13x914x2”. 
Beat egg whites until frothy. Gradually beat in 14 cup of the sugar. Continue 
beating until very stiff and glossy. 
Sift remaining sugar, flour, soda, salt into another bowl. Add oil, half of butter- 
milk. Beat 1 minute, medium speed on mixer or 150 vigorous strokes by hand. 
Scrape sides and bottom of bowl constantly. Add remaining buttermilk, egg yolks, 
chocolate. Beat 1 more minute, scraping bowl constantly. Fold in meringue. Pour 
into prepared pans. 
Bake /ayers 30 to 35 minutes; oblong 40 to 45 minutes. Cool. Ice with Chocolate 
DeLuxe Icing (recipe below). 
*Sweet milk may be used in place of buttermilk in this recipe. 


& 


2 cups sifted confectioners’ sugar V3 cup soft shortening 
Yq tsp. salt 2 sq. unsweetened chocolate (2 oz.), 
1 large egg melted 


Beat ingredients together until fluffy. 
In altitudes over 3,000 ft. write Betty Crocker, Box 100, Minneapolis, Minnesota, for 


BROWN BUTTER FINGERS 


Bake Chiffon Cake (recipe on package) in oblong pan, 13x9!4x2”. Cut 
into bars when cool. Frost top and sides; then roll in chopped nuts. 


BROWN BUTTER ICING 


V3 cup butter 3 tbsp. cream 
3 cups sifted confectioners’ sugar 1¥2 tsp. vanilla 


Heat butter until golden brown. Stir in rest of ingredients until smooth. 
Set over hot water to keep icing soft. 


